STATEMENT OF CORRECTI VE ACTI ON

The following actions were taken to correct each of the
deficiencies noted during the vessel sanitation inspection
conducted on board Radi sson Seven Seas Cruises’ vessel mv
Seven Seas Mariner on April 26, 2001 in Port Canaveral,
Fl ori da.

TERRACE CAFE

Pot Wash

[tem Nunmber 1.(*) The water tenperature in the sanitizing
sink was 205°F, but the nmounted thernometer displayed 170°F

Corrective Action Taken in Accordance with Section 7.5.2.1.1

of the VSP Manual — New thernoneters were installed that are
scal ed in Celsius and designed to be accurate to = 1.5°C in
t he i ntended range of use.

Item Nunber 2.(*) Steam produced in the sanitizing rinse
sink was condensing on the air supply vents on the deckhead.

Corrective Action Taken — The engineering department has
adjusted the sanitizing rinse sink-heating elenent to insure
that steamrel ease be m nim zed

Di shwash

[tem Nunmber 3. (*) Cleaned plates, bows, and other dishes
were stored upright in the clean storage racks, so the food
contact surfaces were exposed to contamn nation.

Corrective Action taken in accordance with Section 7.5.7.3.2

of the VSP manual — All utility personnel has been instructed
to observe proper storing procedures for clean utensils and
equi pment. |t has been stressed that all clean equi prent and

utensils shall be stored in a self-draining position that
pronotes air-drying.

[tem Nunmber 4. (*) Oversplash from the glasswash machine
drain sink was causing water to pool on the deck beneath the
clean dish racks, exposing itens stored on the | owest shelf
to spl ash.




Corrective Action Taken — A drain deflector was installed to
prevent the oversplashing of wastewater from the washing
machi ne t ank.

Buf f et

[tem Nunmber 5. (*) A side shield was m ssing al ong the port
and starboard ends of the service |line sneeze shield and al so
in the center |ine section.

Corrective Action Taken — Additional sneeze shields were
installed to conformto new buil ding regul ations.

[tem Nunber 6. (*) The coving along all the deck to waiter
station and deck to front buffet counter junctures was not a
m ni mum 9.5 mm r adi us.

Corrective Action Taken - This item was added to the dry-
docki ng specification as a guarantee item for the guarantee
dry-dock in 2002. However, tenporary repairs were nade by the
new- bui | ding contractor who originally installed the waiter
stations and the buffet counters.

Cheese Cart

Item Number 7. (20) Gorgonzola, Boursin, Nectarine, Minster,
and Apanzol a cheese bl ocks were on display with no internal
refrigeration source in a cheese cart. The internal
tenmperature of the cheeses ranged from 52-65°F. There was no
written plan in place detailing a tinme managenent system for
t hese or any other potentially hazardous foods.

Corrective Action taken in accordance with Section 7.3.5.3.5
of the VSP manual — A tinme as public health control system
for ready-to-eat potentially hazardous foods was inplenented
on board the vessel.

Gener al

tem Nunmber 8. (*) Handwash stations throughout the gall ey,
buffet, and warewash areas did not have signs stating “Wash
Hands Often”.




Corrective Action Taken in accordance with Section 7.7.1.1.7

of the VSP manual - The m ssing signs were install ed.

Pot abl e WAt er

Item Nunber 9. (*) The daily <calibration of the Dbridge
anal yzer/recorder was not documented on the chart or in a
separate | og.

Corrective Action Taken in accordance with Sections 5.5.1.2.1

and 5.5.1.2.2 of the VSP Manual - The officer in charge was
instructed to ensure that the calibration of the residual
hal ogen anal yzer is properly docunented in the designated
| ogbook.

Item Number 10. (*) There was no conpr ehensi ve Cross-
connection control programin place.

Corrective Action Taken - The cross-connection control
program has been added as an itemto the planned nmai ntenance
system PMS.

I ntegrated Pest Managenment (1 PM

[tem Nunber 11. (*)There were no records certifying that the
second officer was sufficiently trained to apply restricted
use pesticides.

Corrective Action Taken — IPM training and hand-over | ogs
wer e i nmpl enent ed.

Whi r | pool Spas

[tem Nunmber 12. (*) The health risk sign at the spas did not
war n agai nst use by persons who were immunoconpri m sed.

Corrective Action Taken in accordance with Section 6.4.1.1.3

of the VSP manual — New whirl pool signs have been installed,
menti oni ng specifically immnoconpron sed persons.

Medi cal

tem Nunmber 13. (*) The standardi zed gastrointestinal illness
| og onboard did not cover all the data el enents, including
crew position, listed in the VSP operations nmanual 2000.




Corrective Action Taken in accordance with Section 4.1.2.1.4
of the VSP manual - A log, covering all required data
el ements, was inpl enented.

ltem Nunber 14. (*) There was no identification of crew
menmbers wit gastrointestinal illness synptons up to 3 days
prior to boarding the ship.

Corrective Action Taken in accordance with Section 4.1.1.1.2
of the VSP manual - Wiile the ship’s nedical staff is
instructed to ensure that crew nenbers with G synptons up to
three days prior to boarding the vessel are reported, it is
often difficult to have crew nenbers to admt that they had
G synptonms up to three days before boardi ng the ship.

Comment

Item Nunmber 15. (*) The managenent and know edge di spl ayed by
the potable water system and pool/spa system staff was
excel | ent.

No corrective action required

Food Sanitati on — Gener al

Item Nunber 16. (*) Poor know edge of proper dishwashing,
food protection in storage/display, glove use, and di shware,
storage was noted in various areas by both workers and their
supervi sors.

Corrective Action Taken — The conprehensive training program
has been inplenmented to properly train all enployees in food
safety as it relates to their assigned duties.

Main Galley — Cold Pantry

[tem Nunmber 17. (*) Workers handling ready-to-eat foods were
observed washing their gloved hands between work with food
items.

Corrective Action Taken — AlIl food service personnel was
instructed on the proper wearing and changing of gloves




Furthernore, proper hand-washing practices were stressed to
all personnel.

Item Nunmber 18. (*) One worker was noted washing, rinsing,
and sanitizing a knife in the three buckets.

Corrective Action Taken — Food service and cl eani ng personnel
were rem nded that the three bucket systemis designated for
the cleaning of food and non-food contact surfaces of
equi pnmrent whi ch nust be cleaned in place, and that utensils
nmust be cl eaned and sanitized in either a di shwashing machi ne
or a three-conpartnent sink.

Main Galley — Hot Gall ey

Item Nunber 19. (*) The door to the galley was open to a
corridor and the corridor door was open to the outside. No
i nsect barrier was provided.

Corrective Action Taken in accordance with Section 8.2.1.1.2
of the VSP manual — Galley personnel were instructed to keep
closed all doors leading fromthe galley to the outside or
service corridors. Moreover, we are currently | ooking into
the installation of an insect air barrier.

Main Galley — Blast Chiller

Item Nunmber 20. (*) Raw chicken was found on the top shelf of
the blast chiller and ready-to-eat canapés and sal ad on the
| ower shel ves.

Corrective Action Taken in accordance wth Section
7.3.3.2.1.1 of the VSP manual - All food service personne

were instructed to ensure that all food be protected from
cross contam nation by physically separating raw ani mal foods
during storage, preparation, holding, and display form raw
ready-to-eat food including other raw animal food such as
fish for sushi or nolluscan shellfish, or other raw ready-to-
eat food such as vegetabl es, and cooked ready-to-eat food; so
products do not physically touch, and so as to prevent
dri pping of one product into another.




Main Galley — Hot Gall ey

[tem Nunmber 21. (20) The |arge hand-held bl ender was not
desi gned for easy cleaning. The blender head could not be
di sassenbl ed wi thout the use of tools.

Corrective Action Taken in accordance with Section 7.4.2.2.1
of the VSP manual - The hand-held bl ender in question was
replaced with a nodel that is designed for easy cleaning.

Main Galley — Pastry

|tem Nunmber 22. (*) There was a plastic cooler with ice cream
containers inside stored directly on the deck.

Corrective Action Taken in accordance with Section 7.3.3.5.1
of the VSP manual - Food service personnel were renm nded to
ensure that food shall be protected from contam nation by
storing food in accordance with Section 7.3.3.5.1 of the VSP
manual .

Main Gall ey — Pot Wash

Item Nunmber 23. (26) There was a smmll grater soiled
wth food residue stored on the clean storage rack.

Corrective Action Taken in accordance with Section 7.5.5.1.1
of the VSP manual - Uility personnel were rem nded to
ascertain that food-contact surfaces of equipnment and
utensils shall be clean to sight and touch.

Preparati on Room — Bakery

tem Nunber 24. (*) There was corrosion present at the base
of the floor mxer where it joined the stainless steel
f oundat i on.

Corrective Action Taken in accordance with Section 7.4.1.1.9
of the VSP manual -

The conpany who originally installed the equi pnment corrected
this item




Preparati on Room — Pot Wash

Item Nunmber 25. (26) Nurmer ous soiled sheet pans were
stored as cl ean.

Corrective Action Taken in accordance with Section 7.5.5.1.1
of the VSP manual — Uility personnel were rem nded to ensure
t hat food-contact surfaces of equipnent and utensils shall be
clean to sight and touch.

Preparati on Room — But cher Shop

[tem Nunmber 26. (26) The neat grinder was soiled with food
debris and stored as cl ean.

Corrective Action Taken in accordance with Section 7.5.5.1.1
of the VSP manual - Uility personnel were remnded to
ascertain that food-contact surfaces of equipnment and
utensils shall be clean to sight and touch.

Item Nunmber 27. (*) The salnmon wused for gravlax was not
certified parasite free, nor was it frozen to a safe
tenperature and tine.

Corrective Action Taken in accordance with Section 7.3.4.2.1
of the VSP manual - The F&B Manager and Executive Chef were
instructed to ensure that ready-to-eat raw, raw nmarinated,
partially cooked, or marinated-partially cooked fish other
than nolluscan shellfish nust be frozen throughout to a
tenmperature of -20°C (-4°F) or below for 168 hours (7 days)
in a freezer or -35°C (-31°F) or below for 15 hours in a
bl ast freezer, or acquired from a food processing plant
supply certified parasite free ready-to-eat raw fish or
nol l uscan shel | fish.

Crew Gal |l ey

Item Nunber 28. (24) The final sanitizing rinse water of
the in-use pot wash sinks was nmeasured at 162°F.

Corrective Action Taken in accordance with Section 7.5.6.1.1
of the VSP manual - The Sanitation O ficer was instructed to
ensure that utility personnel is trained and instructed to
maintain the final rinse tenperature for a manually operated




ware washing facility at 77°C (171°F), and that the food-
contact surface shall be imersed for at | east 30 seconds.

Food Service — Genera

tem Nunmber 29. (*) The nounted thernoneters on nost of the
final sanitizing rinse sinks on the 3 sink arrangenents were
out of calibration. The calibration error ranged from 12 -
20 °F.

Corrective Action Taken in accordance with Section 7.5.2.1.1
of the VSP manual — The thernoneters were replaced wth units
that are scaled in Celsius and designed to be accurate to %
1.5°C in the intended range of use.

| tem Nunmber 30. (*) Nunmerous food areas had insect
lights designed to attract flying insects and trap them on
glue strips inside. 1In sone areas these |ights were nounted

over food preparation and storage counters or over clean
utensil storage areas.

Corrective Action Taken — sone of insect |lights were noved to
| ocati ons where they cannot contam nate food preparation
surfaces or surfaces of cleaned dishware, equipnment, or
utensils.




